Chapter 7:

Data Entry for Nutrient Analysis

Entering Food Items (Ingredients) into the

Local Databhase

Y ou will need to follow the directions provided for your
nutrient analysis software to add afood to the local database.
However, al data entry will have these steps (not necessarily in
this order):

1.

7.
8.
9.

Obtain a nutrient andys's data sheet from the
manufacturer or the Nutrition Facts labd from product
packaging for each food item used by the SFA that is
not in the CN Database.

Assign each product an identification number (Some
software assgns identification numbers). Y ou cannot
use an identification number dready in use by the CN
Database. Enter the food identification number or use
the number assigned by your software.

Enter the food name and food category.

Enter the manufacturer’ s name for purchased prepared
products.

Enter the manufacturer’ s product code. (Some
software programs have “note”’ fields where you can
record aCN Labe number, if appropriate, to further
identify a product.)

Enter the serving Sze description, eg., 1/2 cup

(#8 scoop), 2.25 oz. patty, 2” x 37 rectangle, etc..
Enter the weight per serving in grams or ounces.
Enter the nutritive vaue of each nutrient.

Review data entry for correctness.

10. Save the data.

Additional Features:
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12. To modify an exigting food product in the database,
retrieve the product from the database and repeat steps
asneeded. Only food items entered locally may be
changed.

13. To delete alocal food product from the database,
follow the software indructions for deleting food
products. Only food items entered localy may be
deleted.

14. Print aFood I ngredient Data Report to ligt the food
ingredient and al corresponding data—nutritive value,
food ID number, food category, name, product code
etc.

15. Print aNutrient Composition Report to list food
items with their associated nutrient vaues.

Recipe Nutrient Analysis

USDA-Approved Software Capabilities for
Nutrient Analysis of Recipes

1. Access, search, retrieve and/or edit existing recipesin
the locd recipefile.

2. Lig dl filerecipes.

3. Lig recipes with corresponding data: Includes recipe
number, name, ingredient, amount of ingredient, yield,
portion Size, etc.

4. Lig the nutrient compaosition of each food ingredient.

5. Sort recipes by food category such as Bread and
Cered Products, Soups, Sandwiches, Salad Dressings,
etc.

6. Lid recipesby ingredients, eg., al recipes containing
apples.

7. Searchfor previoudy created recipes by recipe code
number, recipe category and recipe name.

8. Adjud recipeyidds.

For example: The recipe yidd is 100 sarvings, if the
servings are adjusted to 200 servings, the computer will
cd culate the amount/measures of food ingredients
required to produce 200 servings.
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How the Software Calculates the Nutrient
Analysis of Recipes:

When recipes are entered into the database, both a serving
sze and arecipe yidd (the number of servings a recipe makes)
are entered. It isimportant to know that the nutrient analys's
software cacul ates the nutrients in a serving based on the
number of servingsin the recipe (the yield), not based on the
gze of the serving entered. In addition, the nutrient analys's
software will caculate the gram weight of one serving. (Some
software programs aso caculate the weight of one serving in
ounces.)

If the recipe has been entered accurately using the Yield
Factor Method, the gram weight of one serving as caculated by
the software should be close to the average actud gram weight
of one serving.

Cross-checking Recipes for Possible Errors

The comparison of the gram weight of one serving as
cdculated by the computer with the average gram weight of one
serving can be used to cross-check arecipe for possible errors.
It is expected that there will be some variation in the two
welghts-remember that nutrient andyssis not an exact science
and moisture loss may not always be accurately reflected; but a
sgnificant discrepancy between the two weights may indicate
one of thefollowing: (1) that thereisan error in dataentry, (2)
that the recipe has not been standardized and ether the yield or
the serving size isinaccurate, or (3) that the Yield Factor
Method has not been followed.

If the recipe is portioned using a scoop or measuring Spoon,
you probably do not know the weight of an average serving.
The following procedure can be used to caculate the weight of
one sarving of arecipe:

Prepare the recipe and carefully portion out
5 sarvings.

Using agram scae, weigh each sarving.
Add the serving weights and divide the totdl
by 5. Thiswill give you an "average’
sarving welght.

To get abetter estimate of true serving
weight, 2 persons should do the portioning
and weighing of 5 samples each.
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Adding a Recipe to the Local Database for
Nutrient Analysis

Y ou will be ableto enter loca schoal recipesinto the locdl
database recipefile. 'You must follow your software directions.
Regardiess of which software you use, dl of these Sepsare
needed to add a recipe to the local database.

Steps to Enter a Local Recipe

1. Enter recipe category, code number and name.

2. Enter recipeyield or number of servings produced (e.g.,
100 servings).

3. Enter the serving size description, eg.,1/2 cup
(#8 scoop), 2.25 oz. patty, 2 x 3" rectangle, etc. .

4. TheYidd Factor Method will be used for al
standardized recipes for data entry for nutrient andysis.
This requires that each recipe ingredient be entered as
ready to serve or cooked, and the amount of each
ingredient caculated as ayield from the as purchased
or raw weight, usng the USDA Food Buying Guide.
See pp. 54-60 for more information on the Yield
Factor Method.

5. View thefood ingredients listed in the database. Select
the correct food item and amount from the database
that corresponds with the food ingredient in the recipe
according to the directions for the Yield Factor
Method.

6. Enter preparation directions, if desired.

7. Review the data entered againgt the recipe to be sure
that (a) theyidd is correct, (b) the serving Szeis
correct, (c) dl ingredients are included, (d) the correct
food item has been chosen from the database, and (€)
the amount of each ingredient is correct.

8. Savetherecipeto the local database recipefile.

9. Complete anutrient analyss of therecipeand review
the nutrient composition. The following will be
caculated for each recipe:

— Thegramweght of one sarving
- Cdories
- Protein
- Carbohydrate
- Totd fat
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- Saturated fat
- VitaminA
- VitaminC
- lron
- Cddum
- Percentage of caories from protein
- Percentage of calories from carbohydrate
- Percentage of caoriesfrom fat
- Percentage of cdoriesfrom saturated fat
- Cholesterol
- Sodium
- Dietary fiber
10. Compare the gram weight caculated for one serving
with the average gram weight of one sarving. (Seethe
section on How the Software Cal culates Recipes on
pp. 66-67 for more information.)
11. Print the recipe, preparation ingructions (if gpplicable),
and nutrient analyss

Updating Local Recipe Data
When local recipes are entered and saved to the recipefile,
you can:
1. Change, add or delete food ingredients and amounts.
2. Change preparation and/or serving ingructions.

Steps to Create a Recipe Variation

When changing aloca database recipe, you may modify the
origina recipe and then resaveit. If you want to keep both
recipe variations, you may copy the origind recipe, make
changes, rename, and save the recipe.

USDA Recipe Variation for Optional Ingredient(s)

When the school digtrict is preparing a USDA recipe
exactly as written with the exception that they are smply adding
an ingredient(s) that islisted as“ optiona” in the recipe (e.g.,
adding the optiond ingredient, raisins, to Applesauce Cake), a
new recipe should be created and named:

For example  Applesauce Cake with Raisins

USDA Recipe C-3
To prepare arecipe for 100 servings, enter item 50043
which isthe CN Database number for the USDA recipe for
Applesauce Cake; list the amount as 100 pieces. Then choose
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item 09300, Raigns, seedless, plumped; and enter 2 Ibs. which
is the amount to be added for 100 servings. Using this
procedure for adding an optiona ingredient decreases data
entry and takes advantage of the USDA nutrient analyss of
Applesauce Cake.

USDA Recipe Variation for Alternate Ingredient(s)

When the schoal digtrict prepares a USDA recipe usng an
dternate ingredient(s), you will need to create a new recipe by
entering the ingredients and thelr amounts and saving it asa
different recipe; or, if the software company has entered the
USDA recipes with their ingredients, you will copy the
appropriate USDA recipe, review it carefully for accuracy,
change the ingredient(s) and/or amount(s) as needed, and name
and save it asadifferent recipe.

Creating a Theme Bar Recipe

Salad bars and other food bars, such as pasta bars, taco
bars, deli bars, potato bars, etc. can serve as the complete
rembursable lunch or asafood or menu item which is part of
the rembursable lunch. The nutrient analyss of the food ber is
based on historicd usage of food bar items.

Standardized recipes are devel oped for food bars and are

entered into the database at the loca level. The recipe should
be constructed based on a*“typicd” day.

To develop the standardized recipe for a food bar:

1. the number of servings the recipe produces would be
the number of people who use the food bar, regardiess
of whether by students for rembursable medls, by
adults, or for alacarte sdes

2. the sarving size would be entered into the computer as
“one sarving”

3. determine the amount of each of the food ingredients for
the recipe using the following steps:

determine the amount of each ingredient placed on
the food bar on atypicd day (the amounts placed
on the bar at the beginning of the medl service plus
any additionsto the bar during the medl service)

determine the amount of each ingredient left over on
the food bar at the end of the meal service
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subtract the amount Ieft over from the amount
placed on the food bar for each ingredient to
determine the amount of each ingredient to enter for
the recipe.

Once the recipe has been developed and entered into the
database, it can be used in planning and/or andlyzing aday’s
menu. The number of servings entered into the menu for
nutrient analysis would be the estimated number of students
who are expected to sdlect areimbursable med from the food
bar (or the estimated number of servings of the menu item which
will be selected as part of areimbursable med, if the food bar
does not offer afull medl).

A separate recipe should be developed for each variation of
the food bar. For example, if you rotated 2 salad bars, one that
featured iceberg lettuce and another that featured fresh spinach,
two separate recipes would need to be developed. If other
ingredients vary, each separate combination would need a
Separate recipe.

Creating Recipes for Fried Purchased Prepared
Products

For food products used by the school that are not in the
CN Database, school digtricts will need to obtain
manufacturer’ s nutrient analys's data sheets or use aNutrition
Facts label on the product packaging and enter the nutrient data
into thelr loca database. (Manufacturers of quantity foods are
not required to provide a Nutrition Facts label, but many have
chosen to do s0.)

Manufacturers provide nutrient andyssinformation in one
of twoways. etheritis“aspurchased” dataoritis“as
served” data.

“Aspurchased” - *“Aspurchased’ nutrient anadyss
datais information on the nutritiona content of aweight
and/or avolume or other measurable amount of the
product exactly asit is purchased, thet is, the nutrients
contained in a certain amount of an unprepared cake
mix or an unbaked prepared pizza or prefried egg roll.
The “Nutrition Facts’ labels on products are
required to provide “as purchased” data. For products
which are served as they are purchased, i.e., products
which don’'t have any further preparation other than
chilling, hegting and/or portioning, this data should be
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entered into the database and used “asis’ in the
nutrient andyss of the menu.

For purchased prepared products which will be
deep fried in the school kitchen, you will need to
prepare a recipe which will adjust for moisture losses
and fat gains that will occur with frying (unlessthe
manufacturer has provided “as served” datausing the
method of cooking and/or other preparation that will be
used in the schooal kitchen). The database code for the
type of fat used in frying will also need to be entered.

See Appendix A on page 79 to obtain common
moisture losses and fat gains during deep-frying, and
incorporate this information into the recipe. Assume
zero (0) moistureffat change for food items that are only
heated/reheated.

Thefdllowing is an example of how this
information would be used in the nutrient andyss.

School Digtrict A purchases afrozen fish
portion which will be fried in the schoal kitchen. They
will need to prepare arecipe for the fish portion and
have the computer adjust the “ as purchased” nutrient
andyssinformation for moisture loss and fat gain usng
the gppropriate percentages of moisture loss and fat
ganin Appendix A. They will aso need to know and
enter the type of ail that will be used for frying so that
the fat gain will be accurately reflected.

“Asserved” - “Assarved’ nutrient analyss data
provides the nutrient values of a purchased prepared
product after it has been further prepared. For
example, acake mix will provide “as purchased” data
on the unprepared mix and may aso provide “as
served” data on the mix when prepared according to
package directions.

When “as served” nutrient andysis information
is provided and the school food service prepares the
food according to the specific method of cooking or
other preparation described for “as served,” the
nutrient data provided may be used for menu anayss.
When the method of cooking or other preparation
differs, anew recipe must be entered into the computer
for the prepared product.
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Creating Recipes for Standardized Choices

Many school districts have standard choices for milk which
do not vary from one med to the next, and student milk
preferences are dso consstent. In those circumstances, a
recipe can be created for milk choices.

The use of the standardized recipe will reduce the amount
of data entry for each menu: instead of entering each type of
milk and the number expected to be sdlected for reimbursable
mesdls, the recipe can be entered aong with the total number of
milks expected to be selected for reimbursable medls.

The recipe must be based on the choices of milk available
and the percentages chosen (if weighted averages are used). If
the SFA plans centrd menus, it would be based on digtrict-
wide preferences; if individua school menus are planned, the
recipe would be based on the usage in that school. If smple
averaging is used, the recipe would give equd weight to each of
the choices.

For example: the Centrd City School Didtrict plans centra
menus and uses weighted averaging. Four kinds of milk are
offered every day: whole milk, lowfat milk (1%), chocolate
lowfat milk (1%0), and nonfat milk. During the past year, 12%
of the digtrict purchases of ¥pint cartons were whole milk, 57%
were 1% chocolate lowfat milk, 21% were 1% lowfat milk, and
10% were nonfat milk. The Milk Variety Recipe was created
asfollows

For 100 servings:
12 - Ypintswhole milk
57 - Ypints 1% chocolate lowfat milk
21 - Ypints 1% lowfat milk
10 - Ypints nonfat milk

If Centra City School Didtrict used smple averaging and
offered the same four kinds of milk, the Milk Variety Recipe
would be asfollows:

For 100 servings:
25 - Ypintswhole milk
25 - Ypints 1% chocolate lowfat milk
25 - Ypints 1% lowfat milk
25 - Ypints nonfat milk
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If the standard kinds of milk offered changes, or if the
district uses weighted averages and the proportions selected by
the students change, then a new recipe must be created.

Other recipes for standardized choices can be created if the
items offered do not vary and student choices are consistent
(for digtricts usng weighted averages).Some examples of menu
items offered as standardized choices by some school digtricts
include fruit juices, fresh fruits, cold ceredls, and breads.

Entering Menu Plans

Enter Specific Menu Plan Data

Site
The ste refers to the group for whom the menu is being
planned. 1t may be aschool or agroup of schools with the
same menu:
Centra City Elementary Schools
Lincoln Elementary School

Date

The date the menu will be served is entered to identify the
menu for future reference.

Menu or Meal Type
The type of med to be planned must be entered because
there are specific program requirements for each med:
Lunch
Breskfast

Cycle
A cycle may be one or as many as eight or more weeks. A

cycleisaseries of menusthat are repested. The software
dlows entry of the cycle, the cycle week, and the cycle day.
The software will aso compute the caendar day (Monday,
Tuesday, etc.) from the menu date.

Fall Cycle, Number 2, Weeks 1-4

Elementary Cycle, Weeks 1-5
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Week

A week for nutrient analys's purposesis 3-7 consecutive
days. If there are fewer than three consecutive days in aweek,
the days in that week are combined with the subsequent or
previous week for anayss.

Grade or Age Group
The grade group or the age range is entered to identify

which nutrient standard will be used as the yardstick to measure
success, such as:

GradesK-6

Grades 7-12

GradesK-3

Grades 4-12 (this standard is not yet available as a

choice in the software. See the ingtructions below for

cregting the standard with your software.)

Ages 7-10

Ages11-13

Creating the Nutrient Standard for Grades 4-12 for the
Traditional Meal Pattern:

USDA-approved software has not yet been updated to
include the nutrient sandard for grades 4-12 for the Traditiona
Med Pattern. Thiswill require usng the software to creste this
gandard. Thisisaccomplished by using the feature for creating
customized age-based nutrient standards. Cresate the standards
using age 9 (the age for 4th grade students) through age 17 (the
agefor 12th graders). This standard will then be used to
evduate dl meds planned using the Traditiond Med Pattern for
Group IV (Grades 4-12).

Total Reimbursable Meals
Enter the total number of rembursable meds which are
projected to be served, such as:
500 Breskfast
1,000 Lunch

Use Food Codes or Search Feature to Select
Recipes/foods from Database

The food code is the numbers or |etters assigned to each
food and recipe in the CN Database or the local database.
USDA-gpproved software systems will aso alow the menu
planner to enter the name of the food or recipe and the software
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will sear ch for smilar foods and dlow the menu planner to
select the correct item.

Portion Size

The portion size must be specified for every food item and
menu item. It must relate to the portion Szes avalable for the
food item or menu item in the nutrient andlysis software system:

1% lowfat milk, 8 fl. oz.
Corn Hakes ceredl, 1 oz.

Projected Servings

Enter the projected production (the projected number of
servings that will be prepared for reimbursable meds for each
menu item).

Field trips

For NSMP, guidance states that menus for field trip lunches
are averaged into the week’ s menu analysisjust asif they were
mesdls served on a school campus, i.e.,, the menus for field trip
lunches are to be incorporated into the menu andysis of the day
they are served, aong with the regularly scheduled menu items.

Many school didtricts that plan central menus are concerned
that, because field trips are specid events with only areatively
smdl number of students participating on any given day, the
nutrients for those meds might get “logt” in the big picture.
Another problem is that many schools are not notified about
field trips more than 2 weeks in advance of the trip.

To help ensure that fidd trip medls are as nutritious as the
other meals offered by the food service, the med planner can
cregte a separate menu for the field trip, analyze and compare it
to the gppropriate nutrient standard, and then adjust to provide
amed that comes as close to the nutrient standard as possible.
Then the school food service could be assured that field trip
meals would not get logt in the larger numbers. The medls
would be nutritious, but would have little, if any, impact on the
overdl nutrient andysis.

Common Data Entry Errors

Errors in data entry of recipes:
Incorrect food item selected from database
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Measurements wrong, such as, weight/volume errors,
incorrect measures of food items, incorrect recipe
serving Sizes, incorrect recipe yield, etc.

“As Purchased” weight used rather than “Edible
Portion”

Recipes entered have not been standardized or
standardized recipes have been entered, but not used
Food item (ingredient) left off of recipe

Reminders:

Carefully sdlect the correct food item from the
database.

Choose the correct measurement, such as volume or
weight.

Use cooked weight for cooked foods.

Use only standardized recipes. Be sure that written
recipes reflect dl steps, e.g., make sure the recipe
shows the added fat if butter or margarineis brushed on
top of ralls.

Before saving, recheck data entry to find errors.

Errors in data entry of menus:

Incorrect food item/reci pe selected from database
Portion szes wrong

Panned production data (or appropriate numbers for
smple averaging) are incorrect

Condiments are not entered as menu items, e.g.,
mayonnaise, mustard and/or catsup for hamburgers

Menu item |€eft off of the nutrient andlyss, eg., bun for
hamburger

Reminders:

Carefully select the correct recipe from the database.
Make surethat al recipes reflect the currently
purchased food items.

Choose the correct portion size.

Make sure the numbers for planned production or for
smple averaging are correct.

Review data entry to check for al menu items and
condiments before saving menul.
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